Introductory: 


UR annual edition of a booklet has made for us many new 
acquaintances and we take pleasure in presenting this our 
1916 edition in the hope that it will prove a source of valuable 
information to our customers and make for us many new friends. 


We have lived strictly up to our slogan of ‘‘Qualty and 
Service’’ which has earned for us an enviable reputation as re- 
lable packers and our aim and constant endeavor to please our 
customers has enabled us to retain the patronage of a customer 
after effecting an initial sale. 


Our many years of experience in the business enables us to 
produce the highest quality of the different grades of salmon 
packed and having plants in various districts enables us to sup- 
ply a considerable magnitude and assortment of canned salmon, 
thereby saving buyers considerable trouble and annoyance where 
less than carload quantities of various grades are desired for 
movement in a single shipment as we can readily consolidate 
Columbia River, Alaska and Oregon-Washington coast salmon 
for movement from Astoria via either water or rail. 


Our facilities for shipping are extensive as our docks will 
accommodate the largest steamers plying between this and the 
Atlantie Coast and foreign ports. 


We sincerely trust that the information contained in the 
following pages will be of sufficient interest to warrant the pre- 
servation of this booklet for future reference. 


Geo. W. Sanborn & Sons 


BUTCHERING 


We are Sole Agents for: 


SANBORN-CUTTING COMPANY, operating two canneries; 
one at Astoria, Ore., on the Columbia River, in connection 
with which a mild curing and cold storage plant is also op- 
erated; the other at Kake, Southeastern Alaska. 


SANBORN-CRAM COMPANY, operating a cannery and cold 
storage (for mild curing) at Burnett Inlet, Southeastern, 
Alaska. 


PROSPER CANNING COMPANY, operating a cannery at 
Prosper, Ore., on the Coquille River. 


KLAMATH RIVER CANNING COMPANY, operating a can- 
nery at Requa, Cal., on the Klamath River. 


We are largely interested in the Sanborn-Cutting Co., San- 
born-Cram Co., and Prosper Canning Co., and the operation of 
these plants is largely in our hands. We are closely associated 
with Klamath River Canning Co. The packing of these plants 
receive our careful personal attention, the main aim, in the op- 
eration of all these plants being the production of a quality of 
goods of the highest grade obtainable, applying to each of the 
different grades packed. 


Columbia River Salmon 


Packed by 


Sanborn-Cutting Company 


ASTORIA, OREGON 


This plant is one of the most modern and best equipped 
Sahnon Canning Plants in the World and the first to adopt ex- 
elusively the Sanitary type of Canning. During 1910-11-12, 
the American Can Company used this plant in demonstration of 
Sanitary Packing in influencing other operators to adopt the 
system and on one occasion ran a special train excursion of 
salmon packers of the Northwest to see this plant in operation. 


Columbia River Spring Salmon are packed during a season’s 
period of from May 1st to August 25th, during which period the 
Royal Chinook Salmon is caught exclusively. This species of 
salmon is generally acknowledged to be without par in point of 
quality. This reputation is warranted by the exceptional flavor, 
fine texture and the fact that it retains its own oil within the 
fiakes of the fish. 


Four distinct grades of fish are canned, as follows: 
(1) FANCY OR CHOICE SPRING CHINOOKS packed in 
ovals, talls, flats and halves, and supplied under the fol- 
lowing labels: 
“*S. 8.”’ Brand 
**St. John’’ Brand 


(2) COLUMBIA RIVER STANDARD CHINOOKS, packed 
in talls, flats and halves and supplied under the label: 


**Coektail’’ 


Royal Chinook Salmon, being caught in large numbers, vary 
to some extent in the fine points of color and fat (which pro- 
duces oil when canned) and that the resultant eanned article 
may show a uniformity in color and oil, each and every ean, after 
being hand packed and before capped and processed is hand 
sorted; those fish showing a slight variance in eolor and in 
promise of oil are segregated from the Choice or Fancy grade in- 
to a grade termed ‘‘standards,’’ this grade being inferior to the 
Faney Grade only in fine points of color and oil, as these fish 
retain the same excellent flavor of the Faney Grade. 


In view of the fact that prices named for Standard 
Chinooks are generally 20 per cent (approximately) less than 


en ee 


prices asked for the Choice grade, we consider this grade to rep- 
resent a very desirable article. 


(3) COLUMBIA RIVER PALE CHINOOKS. Packed in 
talls, flats and halves and supplied under the label: 


““Genista’’ 


That small percentage of the run of Chinook Salmon which 
does not show sufficient color and oil to be classed as Standards 
are placed in a grade termed ‘‘Pale’’ Chinooks and are sold on 
approximately the basis of price for Alaska Pink Salmon, yet 
may be considered as far superior to that grade as they are ac- 
tually Columbia River Chinooks. 


(4) COLUMBIA RIVER WHITE CHINOOKS. Packed in 
talls, flats and halves, and supplied under the label: 


““Cutting’s Flag’’ 


The same care is exercised in producing the Standard and 
Pale Grades as in sorting the Fancy Grade, in order to produce 
a quality as uniform as possible; the result being that a small 
proportion of the pack is finally segregated into a grade termed 
‘*White’’ Chinooks, lacking in color to the extent they cannot 
be classed as ‘‘Pale’’ Chinooks. White Chinooks are customarily 
sold on approximately the basis of Chum prices. 


(5) COLUMBIA RIVER STEELHEADS: Packed in talls, 
flats and halves, and supplied under 


‘‘Century’’ Brand 


Concurrent with the run of Royal Chinook Salmon, there 
appears each season a run of what are known as ‘‘Steelheads”’; 
a fish of particularly fine quality comparing very favorably with 
the very finest grade of Chinooks, and although they have an 
excellent flavor and even more oil than the Chinooks, Steelheads 
are somewhat lighter in color. 


Until recently this grade has been packed only as frozen 
salmon and supplied to foreign markets mainly but in 1915 the 
grade was universally canned and on account of its high grade 
found a very ready market. 


It is our intention to continue to can this grade from year 
to year and the fact that the basis of price is approximately 
20 per cent under the price for Choice Columbia River Chinooks 
makes this grade one of interest for the salmon buyer. 


(6) COLUMBIA RIVER SHAD. Packed in tall cans, only 
and supplied under the label: 
had « 


This fish is genuine Shad, caught on the Columbia River 
during the early Spring season and when canned makes a very 
edible article. It shows a very rich oil but has no color. The 
esculent quality of this dainty fish is enhanced jn processing from 
the fact that the bones become very soft and are eaten with the 
rest of the fish. These fish were originally placed on market on 
the basis of Chum prices due to a misconception of their fine 
quality and still continue to be sold on that basis making them 
a particularly fancy article at a price not in excess of that 
charged for the lowest grade salmon. 


‘The entire packs of all grades enumerated are sold late 1 
the Fall and early in the Spring preceding the packing season, 
and before prices are named; bookings being made on condition- 
al contracts. Prices when named apply f. o. b. Astoria, Oregon. 
Shipments are made during June, July, Aug. and Sept. 
Prices are customarily declared during June and July. 
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HAN D FILLING 


Klamath River Salmon 


Packed by 


Klamath River Canning Co. 
REQUA, CALIFORNIA 


This plant operating during the Spring season from June 
15th to September 5th produces one grade of salmon only. 


CHINOOKS—Packed in flats and halves and supplied under 
‘‘Requa Brand’’ 


The salmon produced from the Klamath River are a species 
of Royal Chinook similar to the runs found during the Spring 
on the Columbia River. They are smaller in size, however, but 
the quality is very similar to that of the Columbia River Royal 
Chinook with perhaps a shade more color and less oil. It is 
practically impossible to distinguish Klamath River Chinooks 
from Columbia River Chinooks, except by an expert. The 
Klamath River packing is sold on a differential of approximate- 
ly five cents per dozen on Halves and ten cents per dozen on one 
pound cans. This difference in price is occasioned more in 
consideration of the point of reputation than point of quality. 


This entire pack is sold late in the Fall and early in the 
Spring preceding the packing season, and before prices are 
named; . bookings being made on conditional contracts. Prices 
are customarily declared during June-July in conjunction 
with Columbia River prices. Prices when named apply fob San 
Francisco and, or Astoria, Oregon. Shipments are made from 
these points during July, August and September. 


PLANT OF SANBORN-CUTTING CO., KAKE, ALASKA 


Alaska Salmon 


Packed by 
Sanborn-Cutting Co.-Sanborn-Cram Co. 


These plants, operating in the Southeastern Alaska District, 
produce the following grades of salmon: 


REDS :— Packed in talls, and supplied under the following label : 
‘*Knighthood”’ , 


Sockeye, Blue Backs, Reds and Alaska Reds, are all iden- 
tical in species. They are taken on the Puget Sound, on the Co- 
lumbia River, in Alaskan Waters, and the Fraser River, B. C. 
and are labelled in the trade under these names. The flesh is 
firm with a deep red color and fine flavor. 


RED KING SALMON :—Packed in talls only, and supplied un- 
der the label: 
‘*Knighthood’’ 
(Red King) 


This is a species of Chinook Salmon and of similar quality 
to the Chinook Salmon caught on the Columbia River. 


MEDIUM REDS:—Packed in talls, flats and halves and sup- 
plied under the following label: 
**Winall’’ 


Cohos or Silversides are known as and labeled in the 
trade as ‘‘Medium Reds’’ and ‘‘Cohos’’. The flesh in this 
species is firm, solid and of excellent flavor; somewhat paler in 
color than the Red salmon. 


PINKS :—Packed in talls only, and supplied under the follow- 
ing labels: 
‘Peter Pan’’ **Kake”’ ‘*Pickaninny’’ 


Pink, or Humpback Salmon stands well as a food fish, hav- 
ing a large percentage of food value, and considering its value 
in that respect, is perhaps the cheapest canned food on the mar- 
ket. 


CHUMS :—Packed in talls only and supplied under the follow- 
ing labels: 


‘Turret’ ““Ole Reliable’’ 
This grade does not show the color of the other grades, nor 


is it so fine in flavor yet considering the fact that it is the lowest 
priced fish packed, it is a very good one. 
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In the Southeastern Alaska District Pink or Humpback 
salmon predominate. Chums are caught in considerable mag- 
nitude. Reds are not plentiful although Cohos or Medium Reds 
run to a considerable extent. In consequence the packs of the 
forementioned concerns are largely confined to Pinks; next in 
magnitude, Chums and Medium Reds while Reds are packed only 
in quantities approximately 10 per cent to 15 per cent of the 
total pack. Therefore in booking these packs, Pinks, Chums and 
Cohos are featured, whereas Red bookings are acceptable only 
insofar as they will influence bookings on other grades. 


Bookings of Alaska Grades are made previous to the nam- 
ing of prices on conditional contracts. Prices are customarily 
named during August and apply as fob Seattle, Wash., and, or, 
Astoria Oregon, shipment of each season’s pack being made 
from these points during the months of August, September and 
October. 
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COOKING ROOM 


Oregon-Washington Coast 
Salmon 


Packed by 
Sanborn-Cutting Co., Astoria, Oregon 
Prosper Canning Co., Prosper, Oregon 


These concerns operate in their respective localities during 
the Fall season. The Prosper Canning Company operates during 
the Fall season only. The following grades of fish are packed: 


SILVERSIDES :— Packed in talls, flats and halves and supplied 
under the following labels: 


alte ta ‘eWinall’’ 


Silver or Coho Salmon are known in the trade and labelled 
Medium Reds, Silversides, and Cohos. This species is found as 
far South as Monterey Bay: from Eel River, in California, 
North including the Southeastern Alaska District, is found in 
most of the Coast streams. As a food fish they occupy a high 
rank. The fish is firm and of excellent flavor showing a moa- 
erate color; being carefully sorted and packed produce an article 
of exceptionally fine quality for their grade. 


OREGON REDS:—Packed in talls, flats, and halves and sup- 
pled under the following label: 
‘*Sanborns’’ 


Oregon Reds are produced from a Fall run of genuine 
Chinook Salmon although representing an independent run ot 
this species and not a recurrence of the Spring run. A peculiar 
circumstance in connection with this run is that the quality is 
not as high in fine points as is found in the Spring run of the 
same species; this condition being directly contrary as applying 
to the Fall run of Cohos which species is at its best in the Fall. 
Oregon reds in consideration of the fact of the largely reducea 
prices at which they are offered under Spring Chinook prices 
and in consideration of their actual quality, represent an ex- 
tremely desirable article. 


CHUMS :—Packed in tall cans only and supplied under the fol- 
lowing label: 


**Ole Reliable’’ 
The quality of this grade, as packed on the Oregon-Washing- 


ton Coast, is identical to the similar grade packed in Alaska. 


These packs are sold during the Spring preceding the pack- 
ing season, under conditional contracts. Prices are customarily 
named during July-August and apply fob Astoria, and, or Seat- 
tle, and or San Francisco, Shipments are made during October, 
November and December. 
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Conditional Contracts 


A conditional contract is one subject to declaration of con- 
firmation or cancellation by the purchaser immediately upon 
the naming of prices by the seller. This form of contract has 
many advantages for the buyer, the most important being, tne 
buyer may rest assured that his needs are protected, whereas 
those who do not take advantage of this form of contract and 
wait until prices are named, take the chance of entire anticipated 
packings being sold out under conditional contracts. We would 
therefore urge that all salmon buyers anticipate their require- 
ments protecting their needs under conditional contracts, which 
involves no liability on the part of the purchaser other than a 
moral obligation to confirm such contract on the naming of 
prices, provided such prices are in line with those named by a 
majority of the reputable packers, for grades specified. 


Consolidated Shipments 


Where purchasers are not in position to take an entire car- 
load of any one grade of salmon, bookings may be entered for an 
assortment of grades and consolidated shipment effected when 
the complete assortment of grades ordered is ready for ship- 
ment. For instance Choice Columbia River Spring Packed 
Chinocks may be shipped in consolidation with Alaska Grades, 
or with Fall Silversides, by holding the Chinooks until the latter 
named grades have been packed, labelled and are ready for ship- 
ment. In this manner the small purchaser can secure an assort- 
ment of grades to fill one carload, to move under carload rate, 
eliminating local freight charges. The magnitude and variety 
of our packings enables us to give our customers very excellent 
service in this connection. 


Shipping Weights 


Rail shipping weights per case for salmon are as follows: 


Alaska Columbia River and 
Salmon Coast Salmon 
Talls 70 lbs. 67 lbs. 
Flats 70 Ibs. 67 lbs. 
Halves 37 lbs. 37 lbs. 
Terms 


Rail shipments:—Draft, less 1 1-2 per cent cash discount pay- 
able on arrival and examination of goods. 


Water shipments :—Draft, less 1 1-2 per cent cash discount, pay- 
able 10 days from date of shipment. 
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Labels 


The following labels are used covering the different grades 
of our packings. 


A sample book of labels will be forwarded upon request. 


Grade Labels: 
Columbia River Choice Chinooks — - . a poe 
Columbia River Standard Chinooks — - . COCKTAIL 
Columbia River Pale Chinooks — - - - GENISTA 
Columbia River White Chinooks © - - FLAG 
Columbia River Steelheads — - - - - CENTURY 
Alaska Red Salmon - - - - - KNIGHTHOOD 
Alaska Red King Salmon - - - - a ee ae 
Alaska Medium Reds - - - - WIN ALL 
PETER PAN 
Alaska Pink Salmon — - - - - - KAKE 
PICKANINNY 
Alaska Chum Salmon — - - - he - coors 
Oregon-Washington Coast - - - - CHEF 
Silversides or Cohos: WIN ALL 
Oregon-Washington Coast = - - - - SANBORN’S 


Oregon Reds or Fall Chinoo 


Buyer’s Labels 


It is the custom of many of the buyers to have their pur- 
chases of salmon labelled under their own private brands. Any 
of the packings outlined in this booklet may be labelled under 
buyers labels providing such labels are supplied to allow label- 
ing during packing operation. | Where buyers supply their 
own labels the labeling is done free of charge, and credit extend- 
ed covering allowance for cost of labels as follows: 


$1.00 on talls, per 1,000 labels 
85 *’ flats *? 1,000 labels 
.65 ’’ halves ’’ 1,000 labels 
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Opening Prices for Canned Salmon 
Since 1908 


1908 1909 
talls flats halves talls flats halves 

Columbia River Chinooks ...... af 65 $1.75 $1.05 $1.65 $1.75 $1.05 
Pugetesotnd s Sockeye ue. 1.60 1.75 1.05 123550 eeeOO 
Aliskam Redcar thas tie bats Siege te its) Ey as) 
Alaskaw Kites meeeeyset te sere ee 1.05 1.10 
AlaskaeiColOsi merci neat 1.00 10 Sale 20 Re. 
PME ee TESS oS a gat aaeoe SEAS 70 .60 
Alaska: Glittnis: seer ener cias 70 57Y% 

1910 1911 
Col. River Fancy Chinooks ....$1.75 $1.90 $1.10 $1.95 $2.00 $1.30 
Puget Sound Sockeyes ........ 1.65 1.80 1.10 LOS) 200 1230 
AlaskamRedgt scant ae ee 1S > eel bU ae OU 1.60 1.75 112% 
IME ee MStiety Bos occsdecbess SS 1.80 2.00 1.12% 
NlasiasiCOuGS eae secre rer mci aner: 125 140 .80 T4565 1.00 
Alagskal Pinks” case. stereos cncratoee seacccias 80 1.00 
Alaska ge Chttnis er sere 77% 95 

1912 1913 
Col. River Fancy ‘Chinooks ....$1.95 $2.00 $1:25 $1.95 $2.00 $1.25 
Puget Sound Sockeyes ......:- O95 e200 Sle sO 1509 1510S 
Alaskaveredsitn water. see £40) 1.60 1-15 Tel Sy eS 5a 05 
Weiter WiieKGky WRECKS. o5.65 a5 occa so ey EAR eee 85 1.00 70 
AMIEVS ele WGI: “cd saoodnovaecon: 140 1.60 (1.15 1.00 4.15 .90 
Alask aa Pinks eet. ie aes, ae 65 65 
AlaskagiGhivini sage aeee tee ewe Ole e55 

1914 1915 
Col. River Fancy Chinooks ....$1.95 $2.10 $1.25 $1.90 $2.00 $1.25 
Puget Sound Mere! ES eae LOS” 2515) 4:35 eky ail IESE 
Alaska RiGds Oe oo anes ee eo ee aie) 1.50 
Alaska sMied 2 0R 6d Seep scit sein cie ye ieaeel il ye [3O m 7 aml y T  )S 
A Tarsikia Ser Ker nic Sie ean eee ee ee 1.40 1.10 125 
Alaskast Pinliswe asset 4a ere 90 AS 


Alaskalae@ bits sear ian eee 85 .65 


Mild Cured Salmon 


SANBORN-CUTTING COMPANY, operating on the Columbia 
River, Oregon and in Southeastern Alaska. 


SANBORN-CRAM COMPANY, operating in Southeastern 
Alaska. 


PROSPER CANNING COMPANY operating on the Coquille 
River Oregon. 


The quality of these various packings is of the highest obtain- 
able of each particular grade. The fish are carefully processed ; 
all repacking being accomplished, through one central plant lo- 
cated at Astoria by skilled and experienced workmen, under our 
personal supervision, and we take considerable pride in produe- 
ing a quality of goods which insures for us a_ continuous pat- 
ronage from those who once give our goods a trial. 


Tierces are made at the Sanborn-Cutting Co.’s plant for 
all our operators, and are manufactured from the best grade of 
material obtainable and by first class workmen, insuring delivery 
in good condition at destination. 


Terms: 


Our terms are invariably cash against shipping documents at 


Astoria, Oregon. 


Conditional Contracts 
It has become customary for buyers to anticipate their 
needs and during the first months of the year, previous to the 
opening of the packing seasons, enter into conditional contracts 
with packers covering the estimated amount of their require- 
ments for the ensuing year. 


It is undoubtedly a fact that the buyer who has a_ econdi- 
ional contract with the packers not only protects himself cover- 
ing his actual requirements but his desires in the way of sizes 
are more likely to be realized. 


Mild cured salmon is packed at all of our plants in tierces 
containing approximately 840 lbs. net weight fish and are grad- 
ed according to the number of sides to the tierce as follows: 


Under sides to the tierce 
50 to sides to the tierce 
60 to sides to the tierce 
80 to sides to the tierce 
95 to sides to the tierce 
111 to sides to the tierce 
131 to sides to the tierce 
Over 150 sides to the tierce 


COLUMBIA RIVER MILD CURED SALMON 
PACKED BY 


Sanborn-Cutting Company 
ASTORIA, OREGON 

During the Spring season this company operates, in addi- 
tion to the canning department, a mild curing cold storage de- 
partment of equal importance. 

Columbia River Chinook Salmon show a wide variance in 
size, running from 70 Ibs. to 16 lbs. each, although, irrespective 
of size quality is identical. For the reason that mild cured 
salmon, or the resultant article, Smoked Salmon, carries a higher 
relative market value than canned salmon a higher range of price 
is paid for the raw fish of proper size to be used in connection 
with the mild cured salmon trade; that is, from 25 lbs. and up- 
ward. In consequence, all Spring Salmon weighing 25 lbs. and 
over are mild cured and only those fish running below 25 lbs. are 
canned; the result being a pack of considerable magnitude of 
Choice Spring Packed Mild Cured Columbia River Salmon. 

These goods are shipped during June, July, August and 
September. 


SOUTHEASTERN ALASKA MILD CURED 


SALMON 
PACKED BY 
Sanborn-Cutting Company 


Sanborn-Cram Company 


As in the instance of the Sanborn-Cutting Co., operating 
on the Columbia River, these plants also operate mild curing de- 
partments in their districts. 

Contrary to conditions governing mild cured salmon on the 
Columbia River, the pack of this article in Southeastern Alaska 
District is occasioned by a run of King (a species of Chinook) 
Salmon occurring in those waters during the early Spring and 
Summer months; this run consisting of a species of fish entire- 
ly distinet from those grades which are canned in that district. 
Alaska King salmon are very similar to Columbia River Chi- 
nooks, although having a somewhat higher color. <All King sal- 
mon caught weighing 25 lbs. and over are mild cured. The 
small sizes are canned. 

Also, in the operation of these plants a grade of White 
Chinooks is produced; these being apparently an entirely separ- 
ate species of Chinook Salmon, absolutely lacking in color, but 
in all other respects showing the rich quality of the Red 
Chinooks. 

Alaska Mild Cured Salmon are shipped during J uly, August 
and September. 
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OREGON COAST MILD CURED SALMON 
PACKED BY 
Prosper Canning Company 
In connection with the canning operations at this plant, 
during the Fall season on the Coquille River a mild euring plant 


is also operated, and the entire catch of Fall Chinooks caught on 
that river is Mild Cured. 


__At this plant the larger sizes of Silversides caught are also 
mild cured; only the smaller Silversides being canned. 


Shipments are made during October and November. 


The processing of mild cured salmon is comparatively simple. 
Fresh salmon are delivered at the respective plants. The heads 
are taken off and the fish gutted. Expert splitters then split the 
fish, cutting along the back close in on both side of the backbone, 
removing the back bone and tail, thereby obtaining two perfect 
halves (termed ‘‘sides’’) of each fish. The sides are slightly 
‘scored along the line of the backbone so that salt and brine will 
penetrate. These sides are then thoroughly cleansed under fresh 
running water, all blood being worked out, and are then sub- 
merged in a brine bath from which they are taken immediately, 
covered with a thin coating of the finest grade of salt and care- 
fully laid and packed in the tierce. When full, the tierce is 
headed and filled with a mild brine. Absolutely no other ingred- 
ients than the finest filtered water and the best grade of salt is 
used in processing this article. 


The tierces are then stored in cold storage rooms to allow 
for proper curing. After a pericd of from two to three weeks, 
the fish being then thoroughly cured, are taken from the original 
cask and repacked; that is, sorted and graded for proper color, 
condition and size. Each individual pack is carefully graded and 
each grade segregated in casks by themselves. Such sides as 
may show broken in the flakes or not split in perfect manner are 
also segregated as broken sides. After packing, fish are 1mme- 
diately replaced in cold storage and held awaiting shipment. 

Shipment is accomplished in refrigerator cars to the do- 
mestic market and in refrigerator cars and by steamer refrig- 
erators for export, and are in turn held: by dealer in cold stor- 
age at point of destination for final distribution to smokers 
through whose hands they pass to the consumer. 

In the instance of our Southeastern Alaska and Coast Pack- 
ings the first operation or the curing only is done at these plants 
the packs being shipped to our central plant at Astoria where 
the repacking is done and the goods stored for final shipment. 
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GENERAL INFORMATION 
Regarding Salmon Packing 


This great industry of the Northwest Pacific Coast supplies 
the World with one of its most wholesome foods. 


All Pacifie Coast Salmon, for canning purposes, are caught 
or taken in seines, gill nets, trap or pond nets, or by troll fisher- 
men. 


Upon delivery of the fish at the cannery, they are first thor- 
oughly cleaned, then passed through gang knives and cut into 
proper sized pieces for the cans. The fish is then taken by hand 
fillers, who carefully fill each can, or, as is the process in Alaska 
the fish is fed into filling machines which automatically fill the 
cans. Empty cans are automatically fed to hand fillers or filling 
machines by a conveyor which carries the cans in a continuous 
line from the salt table. 


The contents of each can (pound size) is 1 lb. fresh salmon 
and 1-6 oz. refined salt. Half Pound cans contain 8 ozs. fresh 
salmon and a proportionate quantity of salt. No other ingred- 
ients whatever are used. 


After being filled, the cans are inspected for proper filling 
and grading and are then run through a crimping machine, 
which completes the first operation of reaming on the tops. 
They are then run through an exhauster or steam retort 
to exhaust all air, after which they pass through the crimp- 
ing machine which hermetically seals the cans. From this ma- 
chine they are carried automatically through a can washing ma- 
chine, which thoroughly cleans the outside of the cans. The fill- 
ed cans are then placed in steam retorts and cooked at a tempera- 
ture of from 240 to 260 degrees Fah. This method of cooking 
softens the bones and thoroughly sterilizes the fish so that as a 
food product it is absolutely pure and hygienic. 


Salmon is mainly canned in three styles or sizes, namely: 


One Pound Talls 
One Pound flats 
Half pound flats 


Also to some slight extent in 1 pound and 1-2 pound ovais. 
Ifowever, the shape or size of ean does not signify any particu- 
lar grade or quality of fish. 


Strange as it may seem, the salmon business is the one in- 
dustry that it perpetuating itself without any cost or expense to 
the state or people at large. The entire expense of building, main- 
taining and operating the fish hatcheries, salary of the fish ward- 
en, patrol service, ete., is paid by the fisheries interests. 
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Brief Story of the Pacific Salmon 


Sooner or later after hatching the young fish drep down the 
streams from the spawning grounds (cr from the point where 
planted, if they are hatchery fish), to the sea, where they spend 
their lives until they are mature. This is a period cf two to 
four or more years, according to species. Then the spawning 
instinct drives them back to fresh water and their spawning 
grounds in the headwaters of the streams. 


Old age comes fast with these great fishes, for they enter 
the streams on their spawning journey in the full vigor and 
beauty of maturity, fight their way doggedly through the rapids 
and up the waterfalls, and a few months later, having provided 
for the perpetuation of their race they die, bruised, weak, and 
miserable. 


The eggs which they deposit, in nests scooped in the gravel- 
ly bottoms of the streams, or which the fish culturists of the 
Bureau of Fisheries and the States take from them by abdominal 
section,look like transparent pink pearls the size of a pea, and 
from them the young fish emerge in the course of a couple of 
months in the waters of the coast States, or after the entire win- 
ter in the chilly waters of Alaska, where development is slower. 
On hatching the fish are mere wrigglers less than an inch in 
length, without a useful rhouth or the capacity to.feed. Under 
its belly, however, each carries a little nodule, holding enough 
yolk or foodstuff from the egg to carry it along until the mouth 
is ready to take food and the little fish is strong enough to pur- 
sue its microscopic prey. 

Not very much is known of the life history of the Pacific 
coast salmons. Habits of fish can not be studied as are the hab- 
its of birds, for during most of their life they are rarely or nev- 
er seen by man, and obviously they can not be followed or trail- 
ed like land animals. To a very large extent, the study of the 
habits of fishes consists of making many scattered observations 
and connecting them by more or less accurate deductions as to 
the behavior of the fishes when they are out of view. But there 
has recently developed an indirect method which bids fair to 
outvalue in many ways the methods previously used. 


Scientific men, in the course of what the ‘‘practicat man’’ 
is pleased to call ‘‘impractical’’ work, observed that fish scales 
under the microscope showed certain characteristic marks, and 
by studying the meaning of these and interpreting them it has 
been possible by this means alone to work out a reasonably ac- 
curate and complete account of the lives of certain species. By 
examination and measurement of the scales of the European 
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salmon, for instance, it is possible to tell the size and age of the 
fish, how long it remained in fresh water after it was hatched, 
the length of time and approximately when it lived in the sea, 
and the number of times that it has spawned, for unlike its Pa- 
cific relatives, the Atlantic salmon spawns several times in the 
course of its natural life. 


An application of these principles to the Pacific salmons, 
of which there are five species, shows that the young of some go 
to sea soon after they are hatched, while others may remain for 
a year or so in their natal streams. Most of the life of these 
fishes is spent at sea and practically all of their growth is reach- 
ed there, for after they enter the streams to spawn they cease 
to feed. 


Relatitercoodaaltes 


The United States Bulletin 142 shows relative food value 
of canned salmon, as compared with other foods. 


CANNED SALMON 2.7 ee eee 218 
Sirloin ' Steak ’e22-,.52. tc te Ree eee 165 
Sugar Cused Hanis a. sae sh A 142 
Macaroni. acon. ate 2 acceler 134 
Hg os 2 os eee eee ee ees GAL 
Spring: Chicken Pree «4a. .re sees .120 
White’ bread foe, 22> aae e see eee .090 


Ail species of the Pacific coast salmons are canned, all are 
highly nutritious, and so far as the canned products are concern- 
ed, they differ from one another principally in the color and re- 
lative firmness of the flesh and the proportions of fats. The 
chinook has an excellent flavor and generally red flesh; the sock- 
eye, or red salmon, equals it in flavor and is always red fleshed; 
the coho, or medium red salmon, has an excellent flavor but is 
paler in color; the humpback, or pink salmon, is still paler and its 
flesh softer, and the chum salmon is quite pale, soft when canned, 
and its flavor is inferior to any of the others. 


The best grades of canned salmon are richer than meats in 
bodybuilding materials and contain about the same amount of 
fats. Pink salmon, which is a cheaper grade, is better than 
meats for making flesh and bone, but has less fat. Either is as 
digestible as the best sirloin steak, there is no waste, and nothing 
has to be thrown away except the can. 


PLANT OF SANBORN-CRAM CO., BURNETT INLET, ALASKA 


Receipts 


Salmon One half can salmon, 4 eggs, 4 tablespoonfuls boiling 
Omelette water, nutmeg, salt and pepper. Beat egg light, add 

salmon minced and drained, seasoning, and lastly add 
hot water. Put in well buttered pan, cook until firm. Serve with 
toast for breakfast. 


Scrambled One can of salmon flaked, six eggs, six tablespoons- 
Eggs and fuls milk or cream, one-fourth teaspoonful of salt, 
Salmon cayenne pepper to taste, one tablespoonful of but- 

ter and chopped parsley. Break eggs into a bowl, 
beat slightly, add the milk pepper and salt, put butter in sauce- 
pan and when hot add the eggs and other ingredients, when they 
begin to thicken add the Salmon. Before taking from the stove 
sprinkle with parsley. Garnish with toast points and serve hot. 


A Simple Put a can of salmon into a saucepan and cover with 
Breakfast boiling water, cook ten minutes, remove Salmon from 
Dish ean and drain off hquor into a separate dish. After 

separating the skin and bones from the salmon, place 
in a hot dish and pour over and around the fish the following 
sauce: One cup of milk, two level tablespoonfuls of corn starch, 
the salmon hquor, one level tablespoonful of butter, one egg 
well beaten, one-quarter teaspoonful of salt, pinch of pepper. 
Heat the milk to boiling, thicken with corn starch, add the but- 
ter, salt, pepper, salmon liquor and egg. Serve at once. 


Salmon One and one-third cupfuls pastry flour, two level 
Fritters teaspoonfuls of baking powder, 1-4 teaspoonful of 

salt, one egg, two-thirds of a cup of milk. 
Mix and sift dry ingredients, add milk gradually, then 
egg well beaten. -Season three-fourths of a cup of 
minced salmon with salt, cayenne pepper and lemon juice if de- 
sired. Add to the batter and drop by spoonfuls into deep fat and 
brown. Drain on brown paper, and serve hot with Tartar Sauce. 


Baked For one ean of Salmon stir one tablespoonful of flour 
Salmon after moistening and working smooth, into a quart of 

boiling milk, add half a teacupful of butter, one tea- 
spoonful of minced onion, a pinch of cayenne, and salt and pep- 
per to taste. Drain all the oil from the Salmon, pick out the 
skin and bones and flake fine. Then in a pudding dish place a 
layer of the fish, cover with as much or more grated bread crumbs 
and the dressing, then more fish, crumbs, ete., finishing with 
crumbs. Put dots of butter over the top, and bake to a delicate 
brown. To be eaten hot. Serve with bread and butter or lemon 
and crackers. 


Se Sa 


Scalloped One can of Salmon, one cup of White Sauce, five or 
Salmon six soda crackers. Pick salmon over, remove skin, 
bones and oil, flake fish with a fork. Take a medium 
sized agate dish, place in a layer of salmon, a layer of white 
sauce, a layer of rolled crackers, another layer of salmon, and 
sc on, continuing until the fish is all used. Reserve enough 
crackers for the top. Bake in hot oven until brown. 


Creamed Two large tablespoonfuls butter. Melt, stir in 
Salmon in a large tablespoonful of flour and 1-2 teaspoon- 
Chafing Dish ful of dry mustard, 1 eup of milk,, stir until a 

thick gravy,then stir into this 1 cup of flaked 
salmon, season well with salt, pepper and paprika, 1-4 teaspoon- 
ful of tobasco sauce and the last thing pour into this 1-2 cup eat- 
sup. Serve on hot toast or on toasted crackers. This is a good 
after theatre dish. Serve for six people. 


Casserol of Line the bottom and sides of a mold with cold 
Rice and boiled rice one-half inch thick, fill the cavity with 
Salmon creamed salmon and cover with the rice. Steam 

forty-five minutes, turn out on hot platter, pour 
either a white sauce or a tartar sauce over and around it. Serve 
hot. If a mold is not used it can be put into a bowl and brown 
paper tied over the top. 


Salmon Use one roll for each person; cut off the tops of the 
Loaves rolls scoop out the crumbs, brush inside and outside 

with melted butter and put in a hot oven until they 
are a delicate brown. Make a creamed salmon with chopped pars- 
ley and the whites of hard boiled eggs in it. Heat the cases, fill 
with the creamed salmon, cover and serve. 


Salmon Prepare a dish of mashed potatoes, add 1-2 pound 
Croquettes of rolled crackers, one can of salmon, taking out 

the bones. Make into croquettes, dip in eggs and 
erumbs and then fry in very hot lard until it isa _ delicate 
brown. Serve at once on crisp lettuce leaves with mayonnaise 
dressing. This is a dainty dish for luncheon. 


Salmon Take equal parts of cold flaked salmon and cold boil- 
Hash ed potatoes finely chopped. Season with salt and 

pepper. Try out fat salk pork, remove scraps, leav- 
ing enough fat in pan to moisten fish and potatoes. Put in fish 
and potatoes, stir until heated, then cook antil well browned un- 
derneath; fold and turn like an omelet. 


Cold A can of salmon is delicious when eaten cold, just as 
Salmon it is taken from the can. It may be served with either 

cold Bearnaise, Mayonnaise, Tarter Sauce, lemon juice 
or vinegar. Garnish with sliced hard boiled eggs and sprigs of 
parsley. 


Salmon Pour off the oil from one can of salmon, remove all 
Patties the skin and bones, and break into flakes. Melt one 

tablespoonful of butter in a saucepan, mix smoothly 
with it two tablespoonfuls flour, then add slowly two cups of 
milk and season with one teaspoonful salt, one-half teaspoonful 
pepper, a dash of mace, and one teaspoonful parsley, minced 
very fine. Add flaked salmon, cook for four minutes stirring 
constantly. Put in patty shells and serve. 


Salmon One cup of salmon, picked to pieces; one cup of bread 
Loaf or eracker crumbs; four eggs; two tablespoonfuls of 

melted butter. Mix all together and mold in loaf, put 
in well buttered pan and place the pan in hot water and steam 
for one hour. 


Salmon One can salmon, two cups hot boiled rice, (1 cup 
Loaf With before cooked), 2 eggs, beaten, two tablespoon- 
Rice fuls melted butter, juice of half of small lemon, salt 

and pepper to taste. Add liquor from the salmon 
can and mix ingredients lightly with a fork. Bake in a covereu 
pan set in water one hour in a moderate oven. Serve with tomato 
sauce, made by straining and slightly thickening a cup of can- 
ned tomatoes well seasoned. Peas, either fresh or canned, may 
be used instead of the rice, in which case serve with a cream 
sauce made of a tablespoonful of flour, 1 of butter and a cup of 
milk. Melt the butter, rub in the flour and add the milk cola. 
Cook and stir until smooth. Turn out the loaf on platter and 
pour sauce over it. Garnish with parsley. 


Salmon Drain liquor from 1 can salmon. Remove bones and 
Supreme skin and chop fine. Rub into it until smooth 

4 tablespoonfuls melted butter. Season with salt, 
pepper, 1 tablespoonful minced parsley and 3 tablespoonfuls 
chopped celery. Beat 4 eggs well and add 1-2 cup rolled cracker 
crumbs. Mix all well together, pack into buttered mold, and 
steam 1 hour. When done turn on a heated platter, surrouna 
with peas (seasoned and drained) and serve with following 
sauce; Melt one tablespoonful butter. Rub into it one table- 
spoonful cornstarch. Add slowly 1 cup hot milk, the salmon 
liquor, salt, pepper and tomato catsup to suit taste. Stir until 
smooth and thoroughly cooked. 


Salmon One cup flaked salmon, two heaping cups potatoes, 1 
Balls egg, 1-2 teaspoon butter, 1-8 teaspoon pepper. Wash, 

pare, and soak potatoes, cutting in uniform size before 
measuring. Cook fish and potatoes in boiling water to cover until 
potatoes are soft. Drain through strainer, return to kettle in 
which they were cooked, mash thoroughly (being sure there are 
no lumps left in potatoes), add butter, eggs well beaten, and 
pepper. Beat with a fork two minutes. Add salt if necessary. 


Take up by spoonfuls, put in frying basket, and fry one minute 
In deep fat, allowing six fish balls for each frying; drain on 
brown paper. Reheat the fat after each frying. 


Fried Take the salmon out of the can carefully so as not to 
Canned break it in pieces any more than you can help. Then 
Salmon break in pieces the right size to fry conveniently, roll 

each piece in flour, salt and pepper to taste and try 
until brown on both sides. 


Salmon To one ean salmon broken into bits, add teaspoon of 
Salad salt and one-third of pepper, one of vinegar and two 

of lemon juice. Chill thoroughly, place in dish of 
lettuce and use a dressing made of yolks of eggs, salad oil, salt, 
red pepper, vinegar and mixed mustard. 


Salmon Two cups cooked rice; half can salmon ; half teaspoon 
Salad salt and some pepper; mix with fork and pour over 

the mixture a dressing made of olive oil, vinegar and 
mustard. Chill on ice an dserve cn lettuce. This also makes a 
_ delicious fill for sandwiches. 


Salmon Mix two parts salmon and one part chopped cucum- 
Salad ber, highly seasoned, and a little mayonaise. Chill 
and serve on crisp lettuce. 


Hollandaise Half a teacupful of butter, the juice of one-halt 
Sauce a lemon, the yolks of two eggs, a dash of cayenne, 
one-half cupful boiling water; one half a teaspoon- 
ful of salt. Beat the butter to a cream, add the yolks one by 
one, then the lemon juice, pepper and _ salt. Place 
the bowl in in which these are mixed in a sauce- 
pan of boiling water. Beat with an egg-beater until the sauce 
begins to thicken (about a minute) and add the boiling wate., 
beating all the time. When like a soft custard it is done. 


Mayonnaise Yolks of two raw eggs, one level teaspoonful of 
Dressing salt, one level teaspoonful mustard, one teaspoon- 

of vinegar or lemon puice, juice of one lemon, pint 
to pint and a half of salad oil, according to the quantity of 
dressing desired. Put the yolks of the eggs into a_ bowl, stir 
enough to break them, then add the salt, mustard, teaspoonful 
of vinegar or lemon juice. Beat thoroughly, adding oil in small 
quantities. 


Boiled Three eggs well beaten, one tablespoonful of butter, 
Salad two level teaspoonfuls of mustard, one level teaspoon- 
Dressing ful of salt, one-half cup of vinegar, one-fourth tea- 

spoonful of white pepper. Mix the ingredients well in 
a bowl, set bowl in hot water and stir the mixture until it thick- 
ens. Cool. If desired add more mustard. 
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